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Dear Customer,
Now we have managed to get through January,
it’s time to get organised and excited about the
upcoming food events that are happening over
the next few months!
Whether you fancy continuing with Vegan after
Veganuary or are keen to try creating something new,
we have something to suit every diet in February’s
edition of BAKO Best Bites.
From Barry Callebaut Chocolate for Valentine’s day,
a wide range of options on pies and pasties, to the
perfect ingredients for Easter sweet treats.
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At AAK, sustainable development
is fundamental to our business.
Social and environmental
responsibility, hand in hand with
financial growth, is key to our
continued development and
future success. This is what we
mean by sustainable growth.

DAIRY

SUGAR

OILS AND FATS

Butter prices have, in recent
years, fallen post-Christmas due
to greater availability of cream.
Although there was a slight down turn
in cream prices between Christmas
and New Year it appears that sudden
demand for butter has forced prices
higher. First Quarter 2019 will likely be
influenced by how good or bad winter
becomes and if we have a decent spring
this year.

The Beet campaign harvesting was 85%
complete as at end December 2018.
Suiker Unie expect that processing
will end at the Netherlands plants on
January 9th. Just 2% of the area under
crop still need to be harvested.

The fall in Palm oil prices
slowed during December and it is
now showing significant reversal as
we enter January. Higher volumes
sold and optimistic Indonesia
biodiesel projections for 2019 are
helping to bring Palm back in line
with competing oils such as Soya.

SMP prices have risen
around £200/mt since
mid-November as the huge
sales of Intervention into
the market seen during 2018 are coming
to an end. Prices are anticipated to rise
further, and we must wait to see if we
get a decent spring flush to keep a lid
on the rise.

The Sugar content average from the
overall campaign reflects to date @ 17.4%
(2017 average was 16.65%).

DRIED FRUIT
Sultanas / Raisins
With exports at record levels and a
much shorter crop than the previous
year it is inevitable that pressure
on prices will continue to increase.
Quantities are very low as is the quality,
most of the fruit is coming from the
Alasehir and Sarigol areas that were
badly affected by the rain during the
drying period.
From January to August last year
Turkey exported 175,000mt so by
our calculations there is a deficit of
67,000mt this year. There is no doubt
that the prices will continue to rise, and
we can expect to see raw material prices
reach record levels.

CURRENCY
Sterling traded within a very
tight band during December,
moving up and down dependent upon
news regarding Brexit on a daily basis.

THE EXCHANGE

The financial pundits seem confident
that the pound will rise against the
Euro over the next three months. It will
be interesting to see where the Brexit
negotiations take our currency.

DOWN
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As we move through the
season, it will be very difficult
to secure any significant
volume and it is now very
likely that the market could
be sold out by April.

DOWN

DOWN

0.24%

0.9%

2.37%

STERLING V DOLLAR
EXCHANGE RATE

STERLING V EURO
EXCHANGE RATE

BRENT CRUDE OIL
$/BARREL

End Nov

1.278

End Nov

1.122

End Nov

$59.51

End Dec

1.275

End Dec

1.112

End Dec

$58.13

ENERGY
The oil market direction has been very
undecided with the US sanctions on Iran
weighing heavy on the numbers.

The latest thinking is that Saudi
Arabia is planning to cut oil
production to 7.1 million barrels
per day by the end of January
to underpin the price.

Currants
There are still no offers in the market
at present, the crop is all but sold out.
Prices are at record levels and we await
news from Greece.

We are hoping that the crops
in South Africa and Australia
are better than last year
which will enable some more
volume to come to the market in Feb
and March, but they will not be physically
available until April/ May.

Rainfall in the last week of December
led to a reduction of the sugar content
to 17.6% down from the weeks earlier of
17.8% & 18% respectively.

The campaign will be a significantly
shorter processing period by as many as
32 days, to become circa 118 days
(2017 was 150 days).
Raw sugar futures lost 3% in
December, and entered January below
12cts/ lb. White sugar followed, and
entered January around 330 US$/t.
Fundamentals are, nevertheless, bullish.
Indeed, on the 20th of December FoLicht
published its new world sugar estimate.

FoLicht concludes: “most
of the bearish news is
already priced in” and
“the fundamentals are slowly improving”
but, “nonetheless, it should not be forgotten
that the global supply overhang is still heavy
and potentially huge Indian exports are
curbing the market's upward potential”.

FLOUR
The grain markets were firmer across
the board as trade got underway in 2019.
Improved US export prospects led the
way for prices, with Chicago wheat
futures (May-19) gaining $3.58/t
(Wed-Fri). UK wheat futures (May-19)
were closer to flat with, limited volume
traded, gaining just £0.40/t from 02
January to 04 January.

Old crop UK feed wheat
futures (May 19) closed at
£178.75/t, a £0.75/t rise on
the week. New crop futures
(November 19) also ended the week
slightly higher, up £0.25/t, to close at
£162.25/t.
Paris wheat futures (May 19) closed at
€208.00/t, up €3.25/t on the previous
Friday’s close.
Chicago wheat futures (May 19) rose
$1.47/t last week, to close at $192.06/t.
Chicago maize futures (May 19) closed at
$153.94/t on Friday, an increase of $3.05/t
from the previous week’s close.

We have seen reducing
prices over the last
couple of years, but they
are now in the lower
quartile of the usual range and
further reductions are less likely.

NUTS & SEEDS
Over the past few weeks there
has been upward movements in both
the price of almonds and walnuts.
Almond
Recently growers have withdrawn
whilst they held their annual
conference, and this has been
followed by the November shipment
numbers which were released
on Tuesday. These numbers have
‘’excited’’ the Californians who are
very bullish and have managed to
push pricing up for products that
are used for manufacturing by
roughly 10%. California has now seen
strong shipment numbers for Q3.
Despite these shipping figures,
California remains 3.5% behind
last year’s shipments, and forward
commitments are still down by
almost 11%. The main issue for the
firm market is crop receipts are
down by 0.33% which is suggesting
to growers and packers that the crop
will be no greater than 2.25billion lbs
against the forecast of 2.4billion so
they feel that supply and demand
is in balance and therefore have
no reason to sell ‘’cheap’’. February
bloom period is now key.

With new plantings
coming on stream
and good bloom could
point to a crop of 2.5+, if this is
the case there will be pressure on
California to reduce pricing but until
then we can expect to see pricing
increasing slightly.
Walnuts
The industry is seeing increased
demand coming through for In-shell
material which is putting pressure on
the availability of material for cracking.
Some packers have now withdrawn
whilst they see what their inventories
are like after cracking, others are now
starting to push prices up from what
has been a low price.

Packers are now looking
for 6% increase for 40%
light halves.

*This information is the opinion of Frank Wade with data support from Mintec. BAKO North Western Group cannot be
held responsible for any decisions based on this information.

5

NEWS

Here at Renshaw we are always looking to future trends
and keeping our range updated to support our customers,
with over 30 colours in our Renshaw Professional range.
We have recently conducted extensive market research on
sugarpaste and have talked to over 4000 sugarpaste users
to find out what they want:
Generally sugarcrafters will tend to mix their own colours,
but it’s a challenge to get the colour right consistently.
Dark colours however are the hardest to mix from a white base:
hence Renshaw has launched our new range of RTR colours in
November 2018. Renshaw Cassis, Sapphire blue, Dark Brown
and Cool Grey.
Renshaw are the leading experts in sugarpaste and colours are
our passion. We continue to develop our range of products with
our crafters and artists in mind.
See BAKO Best Bites on the reverse to find product details.

NEWS

NEW RENSHAW RTR COLOURS

vegan creations
without
compromise
Macphie Vegan Cake Mixes & Frostings

The new vegan cake mixes require only the addition
of vegetable oil, glycerine and water for a light and
airy plain or chocolate sponge that delivers quality
without compromise that everyone can enjoy.

NEW TO
MARKET

Treat your customers to some indulgent and
on-trend cakes, with the recognised mark of
vegan certification.

BAKER’S SPOTLIGHT

JOAN RILEY

Available in:
• Vegan Cake Mix Range:
Plain & Chocolate | 12.5kg
• Vegan Frostings Range:
Vanilla & Chocolate | 5kg

There’s not many people out there who can say that they’ve
dedicated almost their entire lifetime to baking. But for Joan,
this is a reality - and it was meant to be!
Joan first caught the baking bug at the age of just 13 years-old,
inspired by her Grandma after receiving a Bero recipe book which she still has today!
Over 65 years on, she is as busy as ever. A BAKO customer of over
40 years, Joan has been baking wedding, christening, birthday
and other celebration cakes for years, serving a loyal customer
base for more than 3 generations. In addition to this she’s
enjoyed supplying her delicious bakes to cafés and restaurants,
which always go down a storm!

Did you know...
• Over 3.5 million people in the UK now identify as vegan*
• More than half of British adults are now adopting vegan buying behaviour*
• Over 237% more dishes are flagged as vegan on menus*
Are you ready for the demand?

Every baker has their specialty - and Joan is no different!
Her famous 10 inch custards are a firm favourite with
many customers, who sometimes travel from miles away
to sample her delights!

Love this? Why not also try Macphie BBQ Pulled Jackfruit? A meat free alternative to pulled pork,
Macphie BBQ Pulled Jackfruit is vegan suitable and now available in 6 x 1kg cases.

Joan’s business is built on caring customer service and serving
delicious food that has been made with love. Despite being
self-taught, she always endeavours to bake anything the
customers want, constantly learning a few tricks along the way.

for more inspiring recipe ideas visit macphie.com

If you’re a stickler for a proper custard tart - Joan is the lady
you need to visit!

MacphieUK | 0800 085 9800

Macphie Ltd, Glenbervie, Stonehaven, AB39 3YG, Scotland
www.macphie.com
*Source: MCA Menu & Food Trend Report 2018
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FEATURE

To help you make the most of the occasion we’ve
picked out some unique baking ideas that are
bound to make your customers feel the love.

Valentines

FORTUNE COOKIES
He loves me, he loves me not…

Fortune Cookies are the perfect treats for a
Valentine’s Day celebration. Not only will they
stand out from the normal cakes and bakes,
but they’re incredibly simple to make and are
cost friendly too. These crispy, sugary offerings
actually originated from Japan as long ago as the
19th Century. Because they are unique to other
sweet treats available day-to-day, we’re sure that
these will go down a storm. What’s more, you can
fill them with your very own cute messages to
brighten up somebody’s day.

DAY

February plays host to one of the most
celebrated consumer holidays in the UK
- Valentine’s Day. And whether you count
yourself as a secret romantic or not, it’s
the perfect opportunity to get creative in
the bakery and spread some love around.

MELTING CHOCOLATE
HEART MUFFINS
These heart-shaped chocolate muffins are a fitting treat for the 14th February and will give
lovers (and singletons alike!) the chance to indulge themselves. Once again, the muffins
are straightforward to bake and the chocolate-oozing centre provides an extra decadent
experience. Chocolate is one of the go-to sweet treats throughout World, especially on
Valentine’s Day. When asked, the majority of people confirmed that they would be willing
to let their New Year's resolutions go out of the window on Valentine’s. One day won’t do
any harm, right?

DON’T FORGET MAKE AN IMPACT!
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The commercial aspect of
Valentine’s Day continues to
grow year on year with many
lovers choosing to shower their
partners with gifts, including
chocolate, flowers, and even
jewellery. What happened to the
days where a simple card did
the job?! Astoundingly, the UK
population spend on average
£1.2billion each year on their
special Valentine.

It's thought that as part of the
celebrations, boys drew names of
girls from a box. They'd be boyfriend
and girlfriend during the festival
and sometimes they'd get married.
Later on, the church wanted to
turn this festival into a Christian
celebration and decided to use
it to remember St Valentine too.
Gradually, the St Valentine's name
started to be used by people to
express their feelings to those
they loved.

Valentine’s Day celebrations are
thought to have originated from
ancient Roman times, as far back
as the year 496! The Romans had
a festival called Lupercalia in the
middle of February - officially the
start of their springtime.

The introduction of the ‘Penny Post’
service in the 1800s made it much
easier and affordable to post secret
love letters, and Valentine’s has
gradually developed to become
what it is today.

RED VELVET CAKE

Although you might not have tried
it before, Valentine’s Day is the perfect
way to get creative with your own
displays and shop windows! An attractive,
vibrant looking display will help to draw
customers into your shop. Once they’re
in, you can let the food do the talking!
You can use cut outs, fancy looking
cakes as well as edible flowers to make
sure you stand out, amongst many
other decorations.

Perfect for a romantic evening…

Nothing says “love” like a well-made Red
Velvet Cake: especially on Valentine’s Day.
The red-coloured chocolate cake is layered
with cream cheese and has a very fluffy
texture, as the name suggests! Velvet cake
is thought to originate in the Victorian
era. During that era they served velvet
cakes as a fancy dessert. The term "velvet"
was a description used to let consumers
know the dessert was a soft and velvety
crumb cake. For us, this is the perfect
showstopper that will definitely help to
spread the love come Valentine’s Day.
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Délifrance Feel Good Panini
●

30% wholemeal flour

●

FSA Salt Guidelines

●

School compliant

Product code
Weight
Units per box

SPECIAL

OFFER

Topped & Filled Donuts

Crispy Caramel Donut

Filly Vanilla Donut

48 Donuts
per Case

48 Donuts
per Case

Crispy Caramel Donut topped with milk chocolate covering
and sprinkles of crispy caramel raindrops and filled with
a gorgeous gooey caramel.

Filled Vanilla Donut topped with vanilla icing and
decorated with chocolate stripes and filled with
a creamy vanilla custard.

Filly Berry Donut

Filly Cocoa Crème Donut

18418
85g
70

NEWS

We are pleased to announce we are now
stocking some confectionery lines which
include Mars Bar, Maltesers and more.
Please turn to BAKO Best Bites for
further information.

A THUMBS UP FROM OUR BAKER JOHN ROBERTSHAW

VAN HOUTEN
NEW CACAO POWDERS
The products are top quality
cocoa powders, delivering intense
chocolate colour and flavour profiles.

•
•

•
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Suitable for a wide range of bakery
and catering applications.

48 Donuts
per Case

48 Donuts
per Case

Filled Berry Donut topped with vanilla icing
and strawberry sugar flakes and filled with
a delicious berry sauce.

Cocoa Crème Donut topped with a rich chocolate
coating with white chocolate stripes and filled
with an indulgent chocolate crème sauce.

Code
88288

Product Name
Crispy Caramel Donut

Size
48 x 65g

Offer Price
£18.99

Price Per Donut
£0.40

88289
88286
88287

Filly Vanilla Donut
Filly Berry Donut
Filly Cocoa Crème Donut

48 x 75g
48 x 76g
48 x 75g

£18.99
£18.99
£18.99

£0.40
£0.40
£0.40

Ideal for flavouring, colouring and
decorating, gelato, sorbet, cakes,
brownies, muffins & cookies,
macarons, baked meringue,
mousses, glazings & sauces,
hot drinks etc….
Ideal for flour confectionery
applications.

Freephone:
Freephone: 0800
0800 783
783 4697
4697 II www.csmbakerysolutions.com
www.csmbakerysolutions.com
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SHROVE TUESDAY
Shrove Tuesday - otherwise known as ‘Pancake Day’ - is a popular occasion
with foodies, especially within the UK. It’s no surprise really though, is it?
How often is it that you can stuff your belly with delicious pancakes,
filled to the brim with your favourite sweet and savoury condiments?
C

Whilst we’re sure that most of you will be digging
out the frying pan and mixing the perfect pancake
mix, how many of you know why we celebrate
Shrove Tuesday by eating these tasty treats?
In Christian traditions, the 40 days before Easter are
known as Lent, and they mark the time that Jesus
spent fasting in the desert. Traditionally, Christians
would mark this period with fasting and avoiding
a range of different foods. These foods included
meat, eggs, fish, fats and milk. The word ‘shrove’
comes from the old Roman Catholic practice of
being ‘shriven’ – meaning to confess one’s sins.
The shriving bell would be rung on Shrove Tuesday
to call people to church to confess.

This took place over a period of days known as
‘Shrovetide’. Meat such as bacon would be eaten up
on ‘Collop Monday’ (a collop is a thin slice of meat).

M

Y

CM

When it came to Shrove Tuesday, eggs, butter and
stocks of fat would be used up. And how would
they do this? Well, by making pancakes of course!
This custom started all the way back in the Middle
Ages, and is still popular today.
Today, people choose to fill their pancakes with
sweet condiments such as ice cream, lemon
juice, sugar and chocolate. It’s also a tradition in
many homes to ‘flip’ the pancakes before serving,
although this can sometimes end badly!

The people believed that before Lent began, all of
these edible temptations needed to be removed.

Remember to mark Tuesday 5th March in your diary and try not to eat too many pancakes!

MY

GET READY FOR EASTER
WITH DAWN FOODS

CY

CMY

K

COMING SOON!
KEEP A LOOK OUT AT
DAWNFOODS.COM
FOR EXCITING EASTER
PROMOTIONS AND
COMPETITIONS

With Dawn’s delicious ingredients, finishes, decorations
and ready to finish and serve products, preparing for
Easter could not be easier!
This Easter will be packed full of bunny-rific offers on selected Dawn® ranges. Soon
the Dawn® Easter Bunny will bring bakers its basket brimming with not only enticing
promotions and giveaways but also lots of exciting new recipe ideas and how-to
videos. All of these will help you create eye-catching sweet treats that will delight
your customers and increase your profits.

dawnfoods.com
01386 760843

Providing the ingredients for life’s sweet moments

Honey
It’s the bees knees!
A key ingredient for many bakers and a popular condiment
throughout households is rising rapidly in popularity.
As the consumer demand for natural, healthier alternatives to
artificial sweeteners continues to grow, people are turning towards
honey to satisfy their needs. In addition to its ‘foodie’ benefits,
honey is also being used more often for its well-proven antibacterial,
antimicrobial and anti-inflammatory properties. In numbers, the
global consumption of this sweet liquid is expected to rise to a
whopping 2.8 million tons by 2024!
With artificial sweeteners looking to be on their way out of fashion
in the coming years, it’s important to have an insight into these
future trends and to devise a plan and strategy to stay with the
times. Why not experiment? Try using honey as a sweetener within
your existing recipes.

52606 BAKO Honey 5kg

12

13

NEWS

NEWS

ÖZGÜR TARIM
Özgür Tarım, was established in 1981. Today, Özgür Tarım is one of the
leading processors and exporters of sultanas and continues to develop new
markets Worldwide. This growth is supported by a continuous programme of
investment in technology and systems, which are at the heart of the company’s
reputation for product quality and consistency.

W
E
N
ORIGINAL CACAO

Özgür Tarım is exporting the unique flavour of grapes
from Aegean across Europe, primarily to the UK,
Germany, Netherlands, France and Italy as well as
globally to Russia, Canada, Australia, New Zealand,
Brazil, Far East, Nigeria.
Özgür Tarım has made it her mission to introduce
these sultanas and raisins to all markets. This was
recognised by awards in 2012 for “Export Stars” followed
by the “Leading Exporter Company” in 2013, 2014, 2015,
2016,2017, exporting over 45,000 mt per year.
Cultivation of grapes began 7000 years ago. There is
an intensive labour requirement in all stages of
development. In addition to the grower’s patience and
special care, each berry also requires optimum climatic
conditions and fertile soil.
Özgür Tarım, has the experience, technology and
systems, to ensure that the unique characteristics
of Aegean Sultanas are protected.
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Özgür Tarım, packs to the highest standards in their
30.000m2 enclosed factory and warehouse area, set in
50.000m2 of land.
Özgür Tarım, is approved to supply the leading global
food importers, bakery & cereal manufacturers.
All products are packed using cutting edge technology.
Since 2003, Özgür Tarım, have produced at their
purpose built facility, located in Saruhanlı, suburb
of Manisa.
The only factory in the world where five different laser
scanners are used in the same line (Laser Train) and
six different blowers with maximum vacuuming.
Özgür Tarım is BRC AA+, IFS 22000, Kosher and HACCP
certified, ensuring consistent quality thought the
supply chain. With innovations such as integrated pest
management systems and growers controlled by the
companies own agronomists, the company can ensure
a robust supply chain from field to fork.

TO BOOST THE TASTE AND COLOUR OF YOUR BAKERY CREATIONS
FULL-BODIED
WARM BROWN
100% cocoa
22-24% cocoa butter

ROBUST RED
CAMEROON
100% cocoa
20-22% cocoa butter

INTENSE
DEEP BLACK
100% cocoa mass
10-12% cocoa butter

• Intense chocolaty taste
with dominating notes of
caramel and cocoa

• Powerful chocolaty taste
with strong bitter notes

• Overwhelming cocoa taste
and strong alkali notes
• Very dark colour

Order code:
33376

Order code:
33377

Order code:
33378

The original dutched cocoa since 1828
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Great Offer
PLUS

free brochure

SNOWMALLO
MELLOMALLO

Easter Chicks Recipe

Bunny Butts Recipe

STAGE 1

STAGE 1

Marshmallow is a treat that lends itself to unique flavour innovation. The plain
marshmallow can be customised by adding colours and flavours to create various treats.
Craigmillar has two premium quality marshmallows - SNOWMALLO and MELLOMALLO.
Both are ideal for creating a range of treats such as lemon meringue, chocolate covered
teacakes, mallow fancies, snowballs, wafers, cornets and other biscuit lines.
Take advantage of our the special promo price and try out these Easter recipes.
Includes 37 everyday
and seasonal recipes

MARVELLO CAKE MARGARINE

453g

EXTRA MOIST CAKE MIX - PLAIN

1000g

Sugar

275g

Egg

350g

Water

15g

Saladin Oil

300g

Water

280g

1 Place the MARVELLO and sugars in a machine bowl fitted
with a beater
2 On low speed, mix until the MARVELLO has taken up
the sugar
3 Add the water and blend on low speed

1 Add egg, oil and water over 1 minute on first speed
2 Scrape down
3 Mix for 3 minutes on second speed
4 Deposit 60g of batter into prepared cupcake cases

STAGE 2

5 Bake at 160°C for approx. 35 minutes

Bakers Grade Flour

545g

Rice Flour

45g

Strong Flour

180g

Cornflour

45g

1 Sieve together above ingredients, add to STAGE 1 and mix
to a clear dough on low speed
2 Roll out to 4mm thickness, dock thoroughly, cut out into
desired shapes
3 Place onto a baking sheet lined with silicone paper and
bake at 180°C for approx. 15 minutes

STAGE 2
MELLOMALLO

2000g

Egg White

600g

Strawberry Bon Bons
Desiccated Coconut (fine)
Pink Food Colour
1 Mix MELLOMALLO and egg white on slow speed

STAGE 3

2 Whisk to peak on top speed

SNOWMALLO

1000g

Yellow Food Colour

3 Set aside a small amount of MELLOMALLO and colour pink

Water

125g

Orange Jellies

4 Pipe a bulb of white MELLOMALLO on top of cupcakes

Lemon Flavour

5g

Yellow Vermicelli

1 Make up SNOWMALLO by melting it to 60°C
2 Blend together with water and whisk to a peak on
top speed
3 Set aside a small amount of SNOWMALLO to create the
chicks eyes
4 With the remainder add lemon flavour and lemon colour
5 Using a round tube, pipe the body and head of chick,
then pipe a wing on top of this, make sure its bold so
it stands out
6 Sprinkle with yellow vermicelli to create feathers
7 Place an orange jelly for the beak and pipe white
SNOWMALLO for the eyes and SNOWMALLO
coloured black for the pupil.

and place a strawberry bon bon on top to represent
a bunny tail
5 Sprinkle with fine desiccated coconut to represent fur
6 Pipe two small paws in white MELLOMALLO and use some
pink coloured MELLOMALLO to create toes and paw pads.

Code

Product

Size

Price

Offer Price

22824

SNOWMALLO

22560

MELLOMALLO

12.5kg pail

£32.00

£28.80

10kg pail

£28.00

£25.40

21029

32p Recipe Brochure

-

FREE

-

CSM (United Kingdom) Ltd
Stadium Road | Brombrough | CH62 3NU | csmbakerysolutions.com
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CONTACTS

CONTACT INFORMATION

BAKO code 80036

If you need to contact your local depot for information about ordering,
product ranges or anything else, please contact us using the details below:

BAKO NORTHERN
& SCOTLAND

Say cheese

Mill Road, Littleburn Industrial Estate,
Langley Moor, Durham, DH7 8HR
T: 01913 780088
bakonorthern.co.uk

BAKO SOUTH EASTERN
1-6 Merton Industrial Park,
Lee Road, London,
SW19 3XX
T: 02084 170540
bakose.co.uk

BAKO NORTH WESTERN

This is the perfect pasty to put a smile on anyone’s face.
An irresistible mature Cheddar and onion filling encased
in golden crisp puff pastry that simply melts in the mouth.

74 Roman Way Industrial Estate
Longridge Road, Preston,
Lancashire, PR2 5BE
T: 01772 664300
bakonw.co.uk
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FEBRUARY

MARCH

9

National Pizza Day

4

National Pie Day

14

Valentines Day

5

Shrove Tuesday

20

National Cherry Pie Day

17

St Patricks Day

31

Mothering Sunday

19

SWEET

SWEET

20024

20023

Vegan Orange
& Apricot Traybake

Vegan Chocolate
Sponge Cake

VEG
A

VEG
A

N

13

£

.99

41

.99

44369

Chocolate

ONLY

.99

14 portions

£

ONLY

£

ONLY

ONLY

10

15 portions

N

Vegan Muffin Mix

27

£

.99

44368

Vegan Plain Muffin Mix

12.5kg

44371

Vegan Vanilla Frosting

5kg

44369

Vegan Chocolate Muffin Mix

12.5kg

44370

Vegan Chocolate Frosting

5kg

20022

Victoria Sponge Cake

FROM ONLY

10

.99

GLU
T
FRE EN
E

Gluten Free

12.99

20020

Gluten Free Caramel Shortcake Traybake

15 portions

£

20019

Gluten Free Brownie Traybake

15 portions

£

20021

Gluten Free Lemon Drizzle Traybake

15 portions

£

20022

Gluten Free Victoria Sponge Cake

12 portions

£

20020

Caramel Shortcake

12.5kg
FROM
ONLY

40

£
20021

Lemon Drizzle

.00

11.99

33376

Full Bodied Warm Brown Cacao Powder

1kg

£

10.99

33377

Robust Red Cameroon Cacao Powder

1kg

£

13.99

33378

Intense Deep Black Cacao Powder

1kg

£

Stock not available at all depots.
Offers only apply to orders delivered before the end of the month.

Chocolate

Vegan Frosting

Callebaut

£

44370

40.00
41.00
34.00

Stock not available at all depots.
Offers only apply to orders delivered before the end of the month.

SWEET

PER
DONUTS

SWEET

40P

Topped &
Filled Donuts

77113

Vegan Cake Mix

VEG
A

N

ONLY

18

£

.99

88286

Filly Berry

48 x 75g

88287

Filly Cocoa Crėme

48 x 75g

88288

Filly Crispy Caramel

48 x 65g

88289

Filly Vanilla

48 x 75g

88287

Cocoa Crėme

88288

Caramel

88289

Vanilla

RenPro Icing

ONLY

11

£

.50

Cassis

12 x 250g

92285

Sapphire Blue

12 x 250g

92286

Dark Brown

12 x 250g

92287

Cool Grey

12 x 250g

Stock not available at all depots.
Offers only apply to orders delivered before the end of the month.

FROM ONLY

92284

31

£

12.5kg

.99
£2.56
per kg

Stock not available at all depots.
Offers only apply to orders delivered before the end of the month.

SWEET

SWEET

29003

Milk Chocolate
Speckled Eggs
(Natural)

28

FROM ONLY

£

.00

22824

Snowmallo

12.5kg

£

32.00

22560

Mellomallo

10kg

£

28.00

ONLY

Mallo

17

3kg

£

.25

Cake Mixes
and Frosting

FROM ONLY

5

8

£

£12.5kg .00
OFF ALL

10501

.40

Kitkat (4 fingers)

24 x 41.5g

8.40

£

49946

Golden Genoese Cake Mix

12.5kg

10502

Maltesers

40 x 37g

£

15.60

49963

Dark Devil Cake Mix

12.5kg

10503

Mars Bar

48 x 51g

£

16.80

49933

Vanilla Frosting

6kg

10504

Snickers

48 x 48g

£

16.64

49860

Chocolate Frosting

6kg

10505

Twix

32 x 50g

£

12.39

Stock not available at all depots.
Offers only apply to orders delivered before the end of the month.

Stock not available at all depots.
Offers only apply to orders delivered before the end of the month.

SAVOURY

94011

94138

Potato & Meat Pie

Veggie Tikka
Masala Pie

SAVOURY

81731

Steak &
Kidney Pie

65P

55P

PER PIE

.75

Collier
Slices

80036

Cheese and
Onion Pasty

55P

50P

.00

.50

17

£

.60

Traditional
Pasty

FROM

ONLY

ONLY

18

£

£

32 x 190g

PER
SLICE

PER
PASTY

Pack of 36

15

24 x 268g

ONLY

£

ONLY

ONLY

10

12 x 228g

PER PIE

16

£

.50

83192

Cheese &
Jalapeno

50P
PER PASTY

FROM ONLY

15

£

.00
15.00

83192

Cheese and Jalapeno Slice

30 x 185g

84099

Traditional Pasty

30 x 217g

£

83190

Cheese and Sundried Tomato Sllce

30 x 185g

84098

Large Traditional Pasty

24 x 282g

£

Stock not available at all depots.
Offers only apply to orders delivered before the end of the month.

15.60

Stock not available at all depots.
Offers only apply to orders delivered before the end of the month.

BAKO

With Valentines and Easter just around the corner, our second instalment of Bako Best
Bites is full of delicious offers on indulgent treats, perfect for the season of love!

52602

32159

Honey

Feel Good
Panini

£

.99

ONLY

ONLY

13

5kg

13

70 x 85g

£

.99

36016

Skimmed
Milk Powder
for illustration
purposes only

ONLY

45

25kg

£

.00

SIGN UP TO OUR WEEKLY EMAIL LISTS FOR EVEN MORE FANTASTIC

DEALS

